Enrichment of wheat products with substances exhibiting health preventive effects on the human organism through addition of grains with high content of dietary fibre, betaglucans, vitamins, antioxidants and other bioactive compounds is often limited by their undesirable technological properties (1, 2) . The innovation trend in the food industry is leading to the use of uncommon crops like wholegrain oat flour (3) , which nutritional composition and optimal addition into the bread recipe regarding qualitative, technology and nutritional parameters are described in the current work.
